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foods that usually contain iodized salt.
40
The most common iodine salts to be added to food are potassium iodate (KIO 3 ) or iodide 
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3
Previous studies examining the effect of iodized salt on the sensory properties were 54 conducted a relatively long time ago, and the methods used may not be appropriate or 55 sensitive enough for detecting subtle differences between iodized and non-iodized samples. 
Salt and brine preparation
109
A stock solution was used to add the iodide (KI). In bread and sausage preparation, the 110 brine containing NaCl, KI and water was prepared for each batch. In pickle preparation the 111 iodine (as KI solution) and NaCl were added separately to the pickle juice.
112
Of the stock solution (bread 9.9, sausage 0.8, cucumber 5.1 g KI/L water) 10-40 mL was 113 added into Milli-Q water and filled to 1 liter. Added KI content was tied to the NaCl level 114 in each batch (Table 1 ). According to the labeling, the NaCl concentrations of bread and 115 sausage were 1.7 g/100 g and 1.2 g/100 g, respectively. In the pickle juice NaCl 116 concentration was 4.0 g/100 g and in cucumbers 1.7 g/100 g. The ingredients in the pickle juice were water, vinegar, NaCl, sugar, dill aroma and KI.
139
Four batches of pickle were prepared in a pilot plant of Orkla Foods Oy (Turku, Finland).
140
For each batch, 40 liters of pickle juice was prepared.
141
Cucumbers were sliced (6.4 mm thick) and put into glass jars (370 g cucumbers per 500
142 mL jar). The solution of water, KI and NaCl was heated up to 35°C prior to adding sugar.
143
The sugared pickle juice was heated up to 62°C and dill aroma and vinegar were added. The stability and similarity of the four batches was measured by triplicate pH measurement 210 either during the preparation (dough and sausage mass) or after the storage (pickle juice). The sensory ratings were analyzed in relation to the reference sample R with t-test and
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Bonferroni adjustment in SPSS (SPSS 18.0, PASW Statistics, Chicago, IL, USA).
218
Repeated two-way analysis of variance was conducted to investigate the consistency of One-way analysis of variance was performed on cooking loss, tenderness and WHC in 223 sausage, and Tukey's test was applied when significant differences were observed. 
Results
225
Sensory characteristics
226
The observed sensory changes due to iodine addition were small, if any, compared to the 227 sample R (Figure 1 ). On the scale from -5 to +5 (0 representing similarity to sample R),
228
the largest mean deviation from sample R was observed in color intensity and tenderness 229 ratings of sausage (-0.7 and +0.4). The deviation of the hidden reference from the sample
230
R was small in all cases, confirming the reliability of ratings.
231
No significance differences between the breads with iodine levels 0-100 mg/kg compared 232 to sample R were found. Analysis of variance showed no significant differences for bread 
241
For pickle, no significant difference between the samples was found in any sensory 242 attribute nor between storage times (5 and 9 weeks). 
Iodine concentrations
244
The retention of iodine varied among the foods (Table 3 ). In bread, the retention was 76- 
Other measurements
249
Cooking loss, firmness and WHC are presented in Table 4 . The only significant difference In the bread dough, pH was 5.5-5.6, and acid value 4.9-5.1. In sausage mass pH was 5.8- 6.0 and in cooked sausage it was 6.2-6.3. In pickle juice Brix was 15.9-16.4%. After 5
255
weeks of storage pH in the pickle juice was 3.3 and after 9 weeks it was 3.5-3.6. Heymann, 2010).
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The cooking loss from sausage increased with increased iodine level. This is possibly due 
294
In bread, iodine retention was 76-83% and did not differ between the batches. The higher 295 iodine loss in bread, compared to sausage and cucumber, might be due to longer period in 296 high temperature in oven where iodine has more time to react with other compounds and 297 evaporate. The loss of iodine seems to be higher for KI than for KIO 3 (Coumes, Vargas,
298
Chopin-Dumas, & Devisme, 1998). These authors also found that KIO 3 is more stable in 299 higher temperatures than KI. Such loss could be compensated by using higher 300 concentrations of KI which, in the present study, did not change the sensory attributes of 301 bread.
M A N U S C R I P T A C C E P T E D ACCEPTED MANUSCRIPT
14
In sausage, the retention of iodine was 86-98%. Wirth and Kühne (1991) 
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Deviation from the reference method is highly analytical and has been found to be more 
341
The findings should encourage food industry to use iodine fortification in savory products.
342
More research is needed in iodine retention and absorption for effective prevention and 343 control of iodine deficiency. Table 2 . The rated attributes and evaluation instructions for bread, sausage and cucumber.
Wheat bread
Odor intensity
Tearing by hands in two parts 
